
 
 

CANDLELIGHT DINNERS 
 

“Day Dream” 
APPETIZERS 

Onion filled with mixed Minced Meat & Basil Pesto on the top 
Filo Pastry stuffed with Chicken bites & Mushrooms 

Green Salad, Turkey Bites & Honey Glaze 
MAIN COURSES 

Sweet n’ Sour Pork bites with Potatoes and Rosemary 
OR 

Fillet of Norwegian Salmon baked in the oven with Zucchini 
DESSERT 

Chocolate Mosaic 
 
 

“Sea Breeze” 
APPETIZERS 

“Horiatiki” Greek Village  Salad with Rusk, Feta cheese & Capers 
Greek Gazpacho with Crumbled Feta cheese & Frumenty 

Aubergine Tempura served with Yoghurt Sauce 
MAIN COURSES 

Sliced Aubergines, Bolognese Sauce & Golden Béchamel Topping 
OR 

Fillet of Lamb roasted with Potatoes & a dash of Lemon & Oregano 
OR 

Fillet of Fish ‘A La Caramela’ with Veggies, Olive Oil &  Lemon 
DESSERT 

Traditional Greek Teaspoon Sweet 
 

“Cliffside” 
APPETIZERS 

Smoked Salmon Salad in Orange vinaigrette 
Baked Cannelloni stuffed with Seafood 

Black & White Eggs with Fish roe 
MAIN COURSES 

Mixed Pork & Beef Burgers accompanied by Caramelized Onions 
OR 

Chicken Bites marinated in Ginger & served with baby Mushrooms 
OR 

Langoustines marinated in Orange juice 
DESSERT 

Chocolate Walnut Pie 
 

 

 



 

“Full Moon” 
APPETIZERS 

Fresh seasonal Salad with Melon bites & Ginger sauce 
Crepes with poached Greek Shrimps & Asparagus 
Grilled Veggies with Goat cheese & Balsamic glaze 

MAIN COURSES 
Beef Wellington and Caramelized Onions 

OR 
Pasta with Mediterranean Lobster for Two 

OR 
Pork rolled with Apricot & Goat cheese 

DESSERT 
Chocolate  Panacotta with Raspberry sauce 

 

“Star” (Vegetarian) 
APPETIZERS 

Sweet n’ Sour Vegan Salad 
Santorinian fried tomato & Zucchini balls with Onions 

Cannelloni filled with Carrots & Spinach 
MAIN COURSES 

Vegetable Fritters accompanied by Grilled Peppers & Balsamic Vinaigrette 
OR 

“Gemista” - Green Pepper and Cretan Tomato filled with Rice & Herbs 
DESSERT 

Tutti Fruity Jelly 
 


